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On the Menu
MAGNOLIA PLACE DINING FACILITY

Fun in the sun
Three-year-old Kayli Kamuf enjoys a trip down the frog slide at the
base pool, which opened Saturday.

Staff Sgt. Michael Duhe

Today
Lunch – barbecue chicken, pork
adobo, spaghetti, rice pilaf, potatoes
o’brien, cauliflower, peas, aspara-
gus
Dinner — tuna noodles, tomato
meatloaf, mashed potatoes, mexican
rice, herbed broccoli, okra and to-
mato, calico corn

Saturday
Lunch – stuffed peppers, fried
chicken, mashed potatoes, peas and
carrots, spinach, wax beans
Dinner — grilled hamburger steak,
herbed chicken, paprika buttered
potatoes, rice, french green beans,
beets, vegetable stir fry

Sunday
Lunch – grilled pork chops, meat
porcupines, mashed potatoes, lima
beans, black-eyed peas, squash
Dinner — veal paprika steaks,
steamed lemon fish, egg noodles,
franconia, potatoes, succotash, brus-
sels sprouts, green beans

Monday
Lunch – yakisoba, country captains
chicken, beef pot pie, rice pilaf, pars-
ley buttered potatoes, peas, south-
ern style greens, mixed vegetables

Dinner — smoked sausage, crispy
baked chicken, oven browned pota-
toes, mashed potatoes, cream corn,
broccoli, cabbage

Tuesday
Lunch – salisbury steak, chicken
nugget, spicy baked fish, egg
noodles, mashed potatoes, carrots,
fried cauliflower, lima beans
Dinner — tacos, chicken enchiladas,
rice, mashed potatoes, peas, mexican
corn, pinto beans

Wednesday
Lunch – chili macaroni, roast pork
lion, chicken adobo, mashed pota-
toes, rice, mixed vegetables, fried
okra, steamed cabbage
Dinner — baked italian sausage, roast
beef, crispy potato wedges, rice,
green beans, turnip greens, corn on
the cob

Thursday
Lunch – baked ham, veal parmesan,
hot and spicy chicken, rice,
sweet potatoes, broccoli, carrots,
black-eyed peas,
Dinner — swedish meatballs, breaded
pork chops, steamed rice, mashed
potatoes, beets, cauliflower au gra-
tin, spinach


